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(b) Official establishments, import-
ers, or exporters requesting and receiv-
ing the services of an Inspection Serv-
ice employee after he has completed
his day’s assignment and left the prem-
ises, or called back to duty during any
overtime or holiday period, shall be
billed for a minimum of 2 hours over-
time or holiday inspection service at
the established rate.

(c) Bills are payable upon receipt and
become delinquent 30 days from the
date of the bill. Overtime or holiday in-
spection will not be performed for any-
one having a delinquent account.

[40 FR 45801, Oct. 3, 1975, as amended at 54 FR
6390, Feb. 10, 1989]

Subpart H—Sanitation

EFFECTIVE DATE NOTE: At 64 FR 56417, Oct.
20, 1999, Subpart H, consisting of §§ 381.45
through 381.61, was removed and reserved, ef-
fective Jan. 25, 2000.

§ 381.45 Minimum standards for sani-
tation, facilities, and operating pro-
cedures in official establishments.

The provisions of §§ 381.46 and 381.61,
inclusive, and part 416 of this chapter
shall apply with respect to all official
establishments.

[61 FR 38866, July 25, 1996]

§ 381.46 Buildings.
(a) General. The buildings shall be of

sound construction and kept in good
repair.

(b) Outside openings. (1) The doors,
windows, skylights, and other outside
openings of the plant, except in receiv-
ing rooms and feeding rooms, shall be
protected by properly fitted screens or
other suitable devices against the en-
trance of flies and oher insects.

(2) Outside doors, except in receiving
rooms and feeding rooms, shall be so
hung as to be close fitting when closed.
Doors shall be provided with self-clos-
ing devices where necessary to prevent
the entry of vermin into processing and
storage rooms.

§ 381.47 Rooms and compartments.
(a) General. Rooms or compartments

used for the edible poultry products
shall be separate and distinct from in-
edible products departments and from

rooms where live poultry is held or
slaughtered. Separate rooms shall be
provided when required for conducting
processing operations in a sanitary
manner; and all rooms shall be of suffi-
cient size to permit the installation of
the necessary equipment for processing
operatons and the conduct of such op-
erations in a sanitary manner.

(b) Refuse rooms. A separate refuse
room, or other equally adequate facili-
ties, shall be provided in official estab-
lishments where accumulations of
refuse occur. Refuse rooms shall be en-
tirely separate from other rooms in the
establishment, have tight-fitting doors,
be properly ventilated, have adequate
drainage and cleanup facilities, and the
floors and walls to a height of 6 feet
above the floor shall be impervious to
moisture, and walls above that height,
and ceilings shall be moisture resist-
ant.

(c) Rooms for holding carcasses for fur-
ther inspection. Rooms or other accept-
able facilities in which carcasses, or
parts thereof, are held for further in-
spection shall be in such numbers and
such locations as the needs of the in-
spection in the establishment may re-
quire. These rooms or facilities shall be
equipped with hasps for locking.

(d) Coolers and freezers. Coolers and
freezers shall be of such size and capac-
ity as are required for compliance with
the provisions set forth in § 381.66.
Freezing rooms, other than those for
plate freezers or liquid freezing, shall
have forced air circulation, and freez-
ers and coolers shall be equiped with
floor racks, pallets or other means
which will assure that the poultry
products will not be adulterated.

(e) Rooms for mechanical deboning of
raw poultry. Rooms or compartments
where mechanical equipment for
deboning of raw poultry is operated
shall be maintained at 50° F. or less.

(f) Storage and supply rooms. The stor-
age and supply rooms shall be kept in
good repair, dry, orderly, and sanitary.

(g) Boiler room. The boiler room shall
be a separate room where necessary to
prevent dirt and objectionable odors
entering from it to any room where
dressed poultry products are processed,
otherwise handled, or stored.

(h) Toilet rooms. Toilet rooms, open-
ing directly into rooms where poultry
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